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seurvy. Surgeon Moore of the army, in his report of the
diseases at Forts Kearney and Laramie in 1850, suys, * Scurvy
has increased to a much greater degree than was anticipated.
Thirteen of the cases were very severe, attended with great las-
situde, stiffiness of the feet and knees; respiration difficult upon
the slightest exertion; the countenance exhibiting a pale,
sallow, and bloated appearance ; macule first in the legs, then
thighs and arms ; cedematous swellings of the legs, and exten-
sive anasarcous effusions; the gums spongy and tender, and
apt to bleed upon the slightest touch ; the urine turbid and dark
colored ; the muscular power much prostrated; the blood dis-
solved. Indurations of the muscles and severe pain in the
thighs, back and knees, were frequent. In some of the cases,
pain in the intestines and constipation ; extensive subcuticular
extravasations of blood, on the extremities and other parts of
the body ; passive hemorrhages from the gums and nose; the
gums separating from the teeth, and the teeth becoming loose
in their sockets. In the fatal case, extreme prostration occurred,
with anxious and oppressed respiration, dysenteric discharges
and convulsions.”

Here we have all the characteristics of sea scurvy, as so
forcibly depicted by Dr. Foltz, and occurring a thousand mil.s
away from the sea. Land scurvy as observed by Dr. Foltz in
Florida and at Point Isabel, was the effect of a less complete,
less rapid, and less protracted applieation of the scorbutic gen-
erators, than usually obtains at sea. Hence a milder form of
the disease, and herein is the only difference. The complica-
tions of scurvy, due to accidental morbid influences, indepen-
dent of the disease itself, are frequently and even generally
described with scurvy, and give rise to much confusion. Seurvy,
we consider to be a simple pathological condition—a disease cer-
tainly, but very frequently, a mere basement disease. not incon-
sistent with, but very commonly predisposing to other distinct
diseases, so that it is seldom seen uncomplicated, and hence its
protean forms and diversified histories. The disease, as
deseribed by Dr. Kane in his last work, is singularly identical
in every feature, with that recorded by Dr. Moore; Dr.
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no salt provisions ; and the regiments at the Cape in 1836, that
enjoyed an abundance of fresh meat.” We have mentioned
the prevalence and fatality of scurvy at Council Bluffs in 1850.
Dr. Gale of the army, who was one of the medical officers in
charge of those troops, remarks that the men were without
other articles of subsistence than salted or smoked meats with-
out vegetables or groceries. The winter had been severe, and
the men hard worked. The scurvy appeared in Janu-
ary, and prevailed till April, when wild onions appeared,
and the diseasewas checked at once. But the disease was
confined to the men in camp. A small detachment that
was kept out in the woods or subsisted itself by hunting,
escaped the disease. Dr. Kane calls tresh raw walrus and bear
meat a specific. Whenever he could procure these in his
dreary Arctic imprisonments, his men revived—the scurvy was
immediately checked—the effects were visible in a few days.
The Esquimaux, his neighbors never tried it at all, though as
to other influences, their circumstances did not differ from
his. Now the Esquimaux had no vegetables, nor did the
detachment in the woods at Council Bluffs, yet both escaped
scurvy. We conclude then, that neither the privation nor the
abundance of fresh meat, will prevent or induce scurvy, not
will the privation of succulent vegetables always induce it.
There is no instance on record, so far as I know, where scurvy
has prevailed to any extent when succulent vegetables were
abundant. I think, however, I have seen a few sporadic cases,
where vegetables, such as potatoes were accessible, though
whether the individual affected, had partaken of them or not, I
am not prepared to say. I think it possible, however, that in
individual instances, from the accidents of disease, the assimi-
lative function may be so illy performed, that the principles fur-
nished to the economy from the vegetables, may not be absorbed,
or not in such a shape as will admit of their entering into those
combinations upon which their utility depends.

Upon a review then, of all the facts before us, what common
principles prejudicial to health, seem to pervade them all ?

In the first place it will be remarked, that the disease first
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form. We know that beef, venison, and the like, do contain all
the elements of a normal hematosis. * Muscular flesh,” says
Magendie, “in which gelatin, albumen, and fibrine, are com-
bined according to the laws of organic pature, and when they
are associated with other matters, such as fats, salts, &e., suffi-
ces even in very small quantities for complete or prolonged
" nutrition.” Dogs fed solely for 120 days on raw meat from
sheeps heads, preserved their health and weight during this
period; their daily consumption never exceeding 300 grammes,
and often being less than this quantity. But 1000 grammes of
isolated fibrine, with the addition of some hundreds of grammes
of gelatine or albumen, were insufficient to support life. * What
then, says Magendie, is the peculiar principle which renders
meat so perfect an aliment ? Is it the odorous and sapid mat-
ter which has this function, as seems probable? Do the salts,
the trace of iron, the fatty matters, or the lactic acid contri-
bute to the nutritive effect, notwithstanding that they constitute
so minute a portion of meat? We shall endeavor to answer
these questions presently. We merely say now, that we do not
think the osmazome the principal of these nutritive agents as
Magendie supposes to be probable. But to return to salt meat,
we remark, in the first place, that according to Beaumont, it
required four hours and fifteen minutes for chymification, while
fresh beef required but three hours roasted or boiled. An
important difference in readiness of assimilation may be found
here, and we cannot deny the probability at least of such chemical
change having taken place, as regards the salts, iron, &c., by
the process of salting, or the age of the material before it is
used under those ecircumstances, when scurvy has resulted, as
to have seriously impaired its nutritive properties.

It has also been well remarked, that it is impossible to judge
from the salt beef, what may have been the quality of the beef
before it was salted. It is well known, that ¢ the salted provi-
sions supplied to ships, have frequently been long cured, even
before they are received on board, and are often of the most
inferior and unwholesome character.” The same remark
applies to the salted provisions furnished to the army, whether




































